
bar menu

KIMCHI CHEESECURDS  6 | 8

ellsworth curds, kimchi mayo

HOUSE TATOR TOTS  4 | 6

dill pickle aioli

TEMPURA VEGETABLES  4 | 6

market fresh vegetables, mushroom consomme

CARNITAS TOSTADA*   4 | 6

pineapple gastrique, corn pico de gallo

PEI MUSSELS DF  13 | 15

coconut-lemongrass broth, fresno chile, toasted baguette

BURRATA V   11 | 13

focaccia, pistachio mint pesto, caramelized peach,

balsamic drizzle

BLACK TRUFFLE ARANCINI  9 | 11

parmesan cheese, fried mushrooms

STEAK BRUSCHETTA*  12 | 14

garlic bread, cream cheese, tomato, balsamic, basil, cilantro

CAMEO BURGER*  10 | 13

secret sauce, sharp cheddar, pickles, brioche bun

$2 off house wines 

$2 off cocktails

$1 off house beer

discounted food

happy hour

*consuming raw and undercooked meats, poultry, seafood, shellfish, 
and eggs may increase your risk of foodborne illness.

V- vegetarian  V*- vegan  DF- dairy free  GF- gluten free

happy hour pricing listed first


